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MAKES 12 MUFFINS 1. Preheat oven to 400°F.

2. Mix flour, baking powder, and
sugar in a large bowl.

3. In a separate bowl, mix egg,
banana, milk, and cereal.
Let stand 5 minutes, then stir
mixture until cereal is
completely mashed.

4. Add cereal and milk mixture to
flour mixture; stir until blended.

5. Spoon batter into a greased
muffin pan and fill to % full.

ke for 20-25 minutes or until

2N brown. Serve warm.
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FOR CHILD-FRIENDLY KITCHEN TIPS, VISIT SESAMESTREET.ORG/FOOD.
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Veggie Pizza
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Cheesy Bean-and-
Rice Casserole
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